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TRIBUNE. SUNDAY, NOVEMBER 23, 1919

Thanksgiving for All Sorts and Conditions of Men!

»  TESTED RECIPES Via tenger. Tl &

Epicurean Qyster Cocktails | is done add a cupful of
cooked tomatoes. Turn
deep haking dish and

_ |with a | T
| glagses thoroughly chilled. Place in o1 ineisions for the <tonr

By VIRGINIA CARTER LEE | strained, strong coffce and beat
N THE arrangement of the meals well. Bake in a greased shallow
for the holiday, these differently | Pan in a moderate oven. |
priced dinners have been| The shirred eggs with sausage |

planned, and still further reductions | furnish a very delightful main |

in cost are possible if a less ex-| course for a hearty breakfast, and
pensive meat course is served. they are prepared as follows: :

Naturally, the holiday dinner is| Fry a quarter of a pound of,
the most important meal of the day |82usage meat in a cake and then
and will be of decidedly hearty chop and mash to a paste. Moisten
character; so it is the bétter plan to with a little chili sauce or tomato

1
Allow five oysters for each t‘le‘k-|

| tail and have them and the cocktail

| tha bhottom of each glass a t,uh]i!-lmul brush over

speonful of finely minced ecrisp diluted with a
l]{-t-lvry, lay the oysters on top of the | in a hot oven until ci
as practieal as| celery and adid the following dress-
Three-quarters of a table-|

Tittlo entd w

planned for Thanksgiving. These include three holiday dinners | possihle, they include both midday and evening dinners, with light break- | 1M Heat a quart of o iF RtaE

NSTEAD of the regular weekly service, special menus have been i for each of the dinners are given, and to make the plans Frozen Cream Custard
by hrenle. | SO0 o juice, half ! ;
I planned for a simple dinner party, another for the “maidless house- | fast, luncheons or suppers, as the case may be, and a move hearty break- | 5 nful of lemon julce : Y opart of the do

: . i o I p 3 s . i : 13 i Spen I AT L tabilespoonful of tomato ketchup, : s
decide first on the hour for its serv- | ;33“9 “:idhl”'e f“’:" ‘:‘ ﬁ“‘. small : hold,” and still another for the family party and a guest or‘ two. Prices | fast, with a light luncheon, if the dinner takes place at night. [0k i oo e o :\t\:;‘}: l},':..l ilegpnor
fce and then arrange the other two Daking shes with the mix'ture. | challot, three drops of tabasco sauce, '“_“tm__ (indtc: 3
meals accordingly. | Break Into each one egg, sprinkle

one teaspoonful of grated horse-
ratdish and a quarter of a teaspoen-
ful of salt, Garnizh with tiny strips

with a little salt, add a bit of but- Thanksgiving Day, No. 1 Thanksgiving Day, No. 2 Thanksgiving Day, No. 3 (over hot water,

ter and set in a moderate oven until

Three
Thanksgivings

and add five egg
A moderate breakfast, with 2

A hearty breakfast, Light luncheon Planned for the “maidleas howse-

| | £ ~ N : fa lLeagspooniul
7 . - the egga are set. | o'clock dinner and light supper, for and Thanksgiving dinner party, for hold" of aix persana. The dinner may of ereen pepper and ecanned pi- sunful of , ,
Thus in menus Nos. 1 and 2.a . ' OUr PErsONs: i eight pergons: be served either at midday or in the mentos. it Radot e e )
the | The Holiday fpuripe | : : ‘ couple of min :
rather hearty breakfast starts E.'B 1 - ! evening, to suit the convenience of Pumpkin Meringue Pie R T Rt
day, with a light supper or lunch- Budget | BREAKFAST the family. This s @ decided novelty, and a ltablogpoonful of vanidla
eon Y i ! BREAKFAST ' Halyed Grapefrult . : s i3 a dee d S e
n lTIE,T‘lT-I pligy T dinner- ot e 1'i White Grapes Broiled Ham I Dry Cereal i ’ Top of Bottle | e very delicious dessert, Line a deep :ﬁ_h .:}. : : 2 o : 5
Re'ng:se Bipiclock; theleRrner ay | ike cleax soupimay ibe imade frnm! Waffles Cinnamon and Sugar | : Shirred Eggs with Sausage | Cooked Cereal with Figs pie plate with pastry, brush over -”. vhe Trerzer,
be served at 7:30 or 8 o'clock, or|five bouillon cubes with hot water, | Coffee Raised Potate Rolls Feerneh ,I.o;‘];':“ of the Bottle dorns with white of egg and fill with the ‘-""j""i ; .
i = | 5 . Loy Z 2 and sweotonoed snd f o
even after the theater. | and the cost with the homemade | Coffee i Coffee following: Into a pint of stewed, #77 5%

| v talile
In menu No. 2 the luncheon {s of noodles will be 15 cents. Other | DINNER (Cost $3.30) talle

such a nature that it may be pre-
pared immediately after breakfast, |

supplies will be a four pound duck |
at 40 cents a pound, one pound of |

Clear Soup with Noodles
Roast Duck Apple Sauce
Mashed Potatoes Creamed Onlona

LUNCHEON

Stuffed Egg Salad
Bread Siicks Grape Juice

LUNCHEON OR SUPPER

tirilled Sardines with Lemaon
(in the chafing dish)

strained and eooled pumpkin stir a

pint of vich milk, half a cupful of
»

sugar, a quarter of a teaspoonful of

: ; < sinnamon and nutmes Thankseoivine Cider Punc!
i : TRl R ANut Cook Brown Bread Giinger Ale alt, ground cinnamon ar - anksoiving Cider Punch
thus leaving the remainder of the | apples with sugar for the sauce 15 Celery, Date m,)d Nut Salad Nut Cookles Baked Apples to taste and three eggs. Beat well e
day free for the preparation of the  cents, one pound and a half of Pampkin Meringue Plo Claer DINNER (Cost $10) DN and bake in a moderately hot oven ¢ tpa. the < 5 -
dinner party; a great help if one | potatoes 6 cents, three-quarters of SUPPER Eplcurean Oystrer Cocktails i £ - h“i‘ : =i . until set. Remove from the oven, l.ons. an.
does not possess an experienced | pound of onions 12 cents, celery, ! l 2 . L-,[f].,- . b;n”‘.d x;,{m o !:m“s Cost “uhrz:‘hllf{wﬂ:'"‘ .T_.” Ooor with |spread very lightly with thick and tu 1]
| Lettoce Sandwiches ven ranberry Jelly nagt Torkey ) Lot A i ! Sy a : ALeY >
cook. - 20 | date and nut salad 35 cents, two! Coffee Spice Cake Chestnut Drossing 1 Roast Chicken or Rabhhit Pie orange marmalade and cover with a stand on the i 1
For the maidless Thanksgiving ; e y : Potato Tulf Corn Custards Apple Jelly meringue made from the sty hours 1o g
dinner, make most of the culinary guartsof cider 25 cents and a home- | Hat Chocolate Cider Cheese Straws Candled Sweet Poiato Celery whipped whites of two egzs. blendad e b
i ' .. made pumpkin pie G0 cents, Sweet Pickle Jelly Salad Peas and Carrots L ERRn I s SRS D IEG R EiEitERadd Stwn 0
preparations Fho day b["fﬂ':e by 5;?“ F P i BaR : N o ¢ ] Mince I'ie FProzen Cream (ustard ThanKsgiving Pudding Hard Sauce | with a seant tublespoenful of suwar. cider, one piat of
fng the rabbit for the pie, boiling ?Ir nmtner :':;e.'llt.lI No: 12, orl;\ Nuts and Raisine Colfee Cider 1'unch e T, b .
the sweet potatoes and carrots, | Sm#il oysters a ‘z. cents cach, : i &
making the apple jelly and steam- | ©ressing 16 cents, celery 35 cents, — —— ———————————— — Rabbit Pie f L)
ing the pudding, ready for reheat- | olives 30 cents, salted peanuts 20 Cut ot ek G M Amon Rta odes ) half

inch picees and fry in a deep pan New Enszland Mincemeat
1 5 until brown. Remove bacon and set Mix toget! i fir

a difficult tnsk, even if the hostess & pound, chestnut dressing 25 eents,
must be cook und waitress as well,  two pounds of polatoes 8 cents, can ST G e e e
2 of corn with custard 35 cents, salad
Special and cheese straws 67 cents, home-
Recipes | made mince pie 70 cents, two quarts
To make the coffee spice cake, 0f frozen custard 21, four quarts
cream one-third of a cupful of ¢f cider 50 cents, nuts and raising ers in a private sehiool would have

e 4 0l d tua] | cents, cranberry jelly 26 ints, = . _—B ze W w g :
':lgittir;ih:!f ‘;1:@] hl'?ilae_: dﬁiﬁ?ﬁ t‘;uht pounds of f-l"J"(ﬂ’: at JEDC‘:‘::':S A n i n dlan D ln n @!’ V J et » /—@ Je
[

axide; Cuta three and g half peund | chopped covkied ’ !
t rabbit in pieces for sexvine and sonk | cupsful of m LU
i AST  year one big-hearted her invitations she drew a little | shades were red, too, thus giving the| (sweet) in a ot iron skillet, stiveed | woe 00 hour in cold salted water: gupsful of
woman in thiz gity {liF('UV-!1‘ff:leT0 of a cornfield, printing bhe- | effect of firelight shining over alll in some butter and o ligtle salt and then drain, dry and deedze with sea- | one
: [nieath it: She uzed an old-fashioned blne-ava- | stivred it hriskly over ]

| white tea set of her molher's and all  the wrinkled white kornels swelled

ered that eirht of the tench- |

spned flour,  DBrown over guickly in | cups
. . : S I el
“The maize ia ripe and ready, 3 the bacon fat, place in o stewp: 4l
the old =ilver she possessed.

o nearly fiwice their size and SWOre | Loy S e P ; wor thel nounde of
shortening with one cupful of sugar;| 75 cents, coffee 12 cents. no Thanksgiving other than the Come and taste if." The menu cards wore made of del- .'Ll ’.-:‘au:li}'lll rich ':nrn'\'.r'-. :..Il![}—‘.-‘-L:I-f:r 1.lLML-'“”il"'.-tl-"uur\'nlp.' ;.r11|nr: --\flllwlvl-..\i;.-!ui curyamn t
then add one lightly beaten egz.| Supplies for the “maidless” din- lonely dinner in their hoarding  On the reverse sida sho wrote: icate pray bristol boued inclosod in| The Indian padding was malde g |I.‘;-U-.-.-;, i,.l‘Hw-alh:.r..:-. £t wnid | haltw phviud
Sift together two scant cupsful of ner will include four pounds of jguges; and she immediately decided | “1f you like you may dress as Pris- | birch bark caovers, tied with leather from thic recine:s  Dlace ane goir tie in thres 4 : end lemon g
flour, three teaspoonsful of baking chicken or rabhit ag 42 or 25 cents to invite theny to dine with her | eilla or Pocahontas” thougs, and this iz what they said: | of milk over the five and fot it come .._.-..\-T..:,.: fbuss SAdd ool
D?Wder, one teaspoonful of ground | a pound respectively, apple jelly 13 mother and herself in their little A gray gown, a white fichu, a to the Boiling point. SWhen jt has .-|-.'-'1’.llni.' I-Iu-"-vrl."u'-l-' strained stock  ami mace, o
zinger, half L5 teaspoonful each of C_t‘“f-ss two I'“‘—U“!-"" of sweet potatovs apartment. At first they planned to | eap, \‘-llﬂ’:‘., apron and buckled shoes Creany of (Carn Soup copledt o Dittle stic antor it one-half .I-..i ;-l.u‘;l'nm-- ;..-r u\!;n] the sauce s '.“'i‘-‘: allsg
ground allspice and cinnamon, a for 12 cents, ceiery B5 conts, one juve the usual dishes: Then this|made a costume which sufficiently | Corn Oysters Indion Breud eupful of butter, twothivds cupful poils and is vere smooth, Season of vt s s o
quarter of a teaspoonful of salt and | can of peas and Sunchiof currote] aesien wiman Teenihored Hor Arst | resembled that of- John  Alden’s | Baled Salion of brown sugar, the juice and grated il axtra salt and  mapeiks i eide Gouk in @
a quarter of a graied nutmeg. |30 cents, cider cup 85 cents, and . ' : s R e ' :

| Thanksgiving away from home; how | swectheart. The Pocahontases were | Roast Turlkey Celery Suecotosh | vind of one orange, ooy heaping tea- nevessary, and half a teaspoonful of | slowly for two |
| she choked over the dressing because legpings, moceasing, a short brown ! Baked Squash Crunberry Jelly | spoonful of cinnamon and nutmes,
| it tasted like mother’s and wept over | gkirt, a beaded jacket, and atormed Indian Pudding Imixed, and two tablespoonsful of

(‘ombine the two mixtures, with|st.eamed pudding  with =auce 80
the addition of half a cupful of

\ 21 11 slowl for canned fruit.
cents. kitchen bouquet, Bring all slowly to | for canned fruit

the pies beeanse they were mnot | themdelves with all the ttinkets pos- Maple Fee Cream  Minnehahn Cakes' molosses, Beat throe eges thoroneh-
flavored ripght and was wretchedly | sible. (Taffie lw, stir them into thi i, aedid nine
urhappy. Ho she devided to depart|  So this woman’s table on Thanks- tablespoonsful of Idian meal and
from the traditional dishes. [ giving Tva was covered with a| The place curds were tiny tepees | one pound of ehopped valsins sprin

YIf I give them queer things to | heavy brown linen cloth. I'rom the | made of bristo]l board tinted with | kled with flour. Plaee inoa pudiding

| eat, they'll be so excited over the four corners strips of beadwork | water colors and held in place with | pan wnd steamn over hot water.

| npvelty that they'll forget to 1.=t‘!wura laid to the center. Here, in- | broom straws,  The name of the | Serve hot with haed siues or hot

homesick,” ghe said, with a wise little ‘ stead of flowers, she placed an l guest was written on  the flap:. | maple syrup or iee cream,

norl of her head,  “We'll eall it an | Lndian jar filled with red apples and ' Dainty liltle canoes of birch bark The guests marchod into the din

Indian dinner and serve things made | golden ears of corn. The electric | held, instead of eandies or salted ling rooim Singi

of eurn.'” f]ight bulbs were covered with red nuts, parched corn, To make this ! Little Indian!” No tears wors sheil,
On the cards on which she wrote|shades. The candles and their | she plaved & quantity of shelled corn leven by those furthest from home!

qSTahn Brown Had a

The Thankful Mince

e
|

INCEMEAT without either | the same amount of cooked tongue.'a good ple erust is sufficient. But

wine or brandy will doubt- The Crust of the Matter | after the pie plate is lined with the

less seem to many house- Pastry for the pies should be ”mi under erust, hrush i.t over with
keepers to be hardly worth making; | very best that the housekeeper can | WMFQ e {'m.a.“d ik "L.dr‘v poturs
but in the following tested recipes | make, and a very good ﬁl.lngc-stinnf“dfhng the filling. This tends to
suggestions are given for meecting| for even the best pastry is to make | BEEPEYIS u‘nrl.-.r crusk rir_lv and erisp
this problem with very aatisfactoryl it the day Lofore the pies are made | When the filling is moist in .'*'0“"
resnlts. l and set it closely covered in the ifce-| stitency, like ',‘m“w“wﬂt' l

“Bugar and spice and everything | box for twenty-four hours L'_-foroi Also for a rich brown crust, brush |
nice' have always been the principal | using. Thoroughly chilled pastry | 0V¢T the upper R “'H':h the :.-‘o]k[
ingredients of a good Thanksgivinginnd a hot oven will give a tc-ndm-;of ece hmt_on slightly \fmh a .lltt]a!
pie and now, with the liquors left crust, even if other com!iticnsimm water just before it is slipped
out, the spices and flavoring should | should not he so faverable, Into the oyen.
recelve special attention, so that| With a rich filling like mince- |
wine flavor need not be missed more | meat, puff paste should not be used, |
than Is necessary, | ‘
Formerly, when wine and brandy |

entered into the making of the
mincemeat, it conld be safely stored
in a erock and would keep perfectly |
all winter. Now, however, when
grape julce or clder are substituted
for these ingredients, it is the het- F we must express our thankful- { houses will be glad to provide a list | sources it is the better and more | turkey, two pounds of =
ter plan to seal hot in jars, as for I

all slowly for one hour and add salt | usine, as it does not Lkeep well, Mix!and o half cupsful of sweet ereen

to taste, one and a quarter enpsful together four yolled soda erackers, | tomato pickle, ane and a hulf cupsfiul

of grape juice, threce-qg o oneoand a half cupsful of sugar, one | of chopped applos, throe-qunrters of

pound of chopped bian

hed almends | eupful of molasses, half a eupful of | a cupful of chopped secded raisins,
and a gquarter of a téaspaonful eae

b limon juice, the grated yellow rind | one cunful of hrown SUgar, one
of ground mace, vinnamon and nat- of one lemon, one cupful of chopped .
meg,  Simmer for ffteen minutes | seeded raisins, half a teaspoonful of
onger and seal as in the previous| salt, half & cupful of melted butter,
cecipe, two well beaten eggs and ground
. spices to suit the individual taste. |
I'se between &n upper and lower
erust.

quarter of a cupful of melted bee:
dripping, three quartiers of a tea
| spoonful of sait, two tablespoonsful
of vinegar, one-quarter of a cupful
of water, three-quarters of a tea-
spoonful of cinnamon, half a tea-
spoonful of ground mace, half a
Sween Tomato Pickle Mincemeat | cupful of opa
quarier of a t
Simmer s!

Mock Mincemeat

half pounds of eceded raising, ome | pounds of finely choppad apples, two | The following quantity of ingre-
| pound of chopped cooked beef or | pounds of finely shredded citron and | dients will make the filline for two
| tongue, one and a half pounds of | two and a half pounds each of hrown | pies. It should
Flace in a large kettle one and a | chopped beef suet, two and a half sugar and eleaned eurrants. Simmer

English Mincemeat

nat, however, he
tmade more than a day or two before

Mace in a preserving kettle one

| an hour,

The Makings of a Thanksgiving Dinner for <the Other [Half?® | =i o

the order given and let stand a few

hours before ns

’ | : , weet pata- | Budgets for Baskets | one pound of sugar, 12 cents, and
ness mainly by eating, at least' of guesta for the hamper dinners, helpful arrangement to send the | toes, two pounds of apples, two cans |

i i . : : : | homemade candy, 22 cents, Total,
canned fruit. wa can be sure that the virtues  and the sending of one or more will | meat course and dessert cooked. | of peas, two loaves of bread, one The cost of the different articles . ‘
Ton ¢ !of hospitality and benevelence grace | add zest to your own Thanksgiving | They may both be readily relieatsd pound of butter, celery, mince pie, | '8Y be figured approximately as

gue queef the board, end we can extend our!feast that no Freneh sauce ean | while the rest of the dinner is follows:
' The genuine old-fashioned Eng-| hospitality to places where it is provide,

given fills one lares
half cupsful of el
quarter of a cuy

iful eact

| Second Basket

‘ Homemade chicken pie  (four- raisins, cranberries and
| pound of i

|srlas

o

half pound of cheese, nne pound of

cooking, coffee, one pound of susar and
Pack the hamper carefully, put-|candy,

thankfulness by adding the cost of | family of two adulis and two chil- ting the vegetables in the bottom

First Basket
Six pounds of fresh ham, $2.40, |

| | 2 v E1.600% memade one tablespoonful of shredded citror
ish mincemeat, as the same im-|much needed and spread much The first has been planned for a o homemade o }

plies, calls for both meat and suet;

L3 eents; one pound  half a teaspoonful of salt,

=28 _— ; or eight pounds of turkey, $ f !!}.Lr.'l::f. 1o coentss o & . . ;
and although beef was the variety | a Thanksgiving hamper to our regu- (ren (the contents would be ade- | and the cooked viands on top, and Thanksgiving Hamper for Two pounds of sweet potatoes, 12 vh tl- -.-)'-1-.].‘\‘“1; (1}Ih p?“n-lt :f e Ll R
of meat most generally employed, | lar marketing budget. The size of quate for one or two more chil-| small bunch of bright colored asters Elderly Persons two pounds of apples, 16 cont - inl s ;‘ f Can or 2| ping, three-quarters of a eupfal o
fresh beef tongue, when procurable, | the hamper is limited only by one's dren), at a cost of 80 : ! vt nound of tea, 85 cents;

; & it i Ticke 100 wlhss of delly 11 ¢
¢ and the slipped in on top will give the basker Chicken pie, plass of jelly, dne
will give far better results and will | purse and one's desires, and we are sccond for two elderly people

furnish & filling that will literally | suggesting two modest dinners that cost of $3.50.

cans of peas, A0 conts: tw

H
=

brown sugar, hai

al a quite a party air and not add much | pound of vrions, one pound of white !
to the expense.

4 pound of butter, 37 conts;
one loaf of bread, 12 cents; one eiach of ground cinnanion, mae

of bread, 24 conts: une

2 - T = potatoes, celery, half pound of tea, ! butter, 74 cents: bunch b s 12 ents, Froit| fiutmes one- F : T
melt in one's mouth. Use SIy pre- could provide a _]ﬂ.\’ltll SHTBL L In planning for the h“““.\' mothey Thanksgi\ring HampEr fDl’ FOI.'I.I‘ half pound of butter, one loaf nf. 25 eents; homemado aniy | WA aranires and b } -‘ ': i : : :
ferred recipe in the making, but cost of from $5.50 to $7.50 apicce, | with small children or the elderly or Five | bread, ene pound of suprdr, fruit '1'I-T'l.:'».- i.mi!' paund of che Y| eanp -.m:-”:‘l I-{I-I Ll “.hhl".fnl of o i 4 e
substitute for the quantity of beef| The churches or the settlement housekeeper with limited fuel re- Baked stuffed fresh ham or roast | eream and peppermines. ‘ “-\:;l.e: one pound ll.,rl' cofTer = s Sl and Homemade /nics of one lemonand half =

1T cents (83.50). | of strong, strain:




